CUTTING TEMPLATE FOR CUTTING MEAT PIECES 


BACKGROUND OF THE INVENTION 

FIELD OF THE INVENTION 

The field of this invention relates to templates to be 
used in producing pieces of meat of substantially all of the same 
size and weight. 

DESCRIPTION OF THE RELATED ART 

A common foodstuff that is currently being distributed 
within restaurants is an appetizer or a dinner which includes 
chicken strips. Chicken strips are strips of chicken breast meat. 
The restaurant is able to purchase a forty pound box of chicken 
strips from a food distributor. Within this forty pound box there 
is to be a precise number of chicken strips, approximately three 
hundred and twenty-eight in number. Currently, chicken strips are 
being produced by the distributor having employees approximate the 
size of the chicken strip and to cut that size from the chicken 
breast. This approximation results in not a precise number of 
chicken strips being produced within a forty pound box. 

A restaurant selling chicken strips receives 


compensation for a precise number of chicken strips within the 
meal or appetizer. In other words, the restaurant would typically 
serve eight in number of chicken strips in an appetizer. If there 
are three hundred and twenty-eight chicken strips in a forty pound 
5 box, but because of the inaccurate slicing of the chicken strips 
by the distributor, there are only two hundred and ninety-six, the 
restaurant instead of being able to sell forty-one appetizer 
meals out of a forty pound box is only able to sell thirty-seven. 
That means that the restaurant, in essence, is losing four sales. 

10 This is not a financially desirable practice as far as the 
restaurant is concerned. 

In an effort to overcome this problem, there has been in 
the past attempts to manufacture machines that precisely replicate 
chicken strips and produce chicken strips of a precise size and 

15 weight. However, these machines are expensive and cost hundreds 
of thousands of dollars. Instead of an expensive machine, what is 
actually needed by the distributor is a hand-held tool that can be 
used by employees to manually produce chicken strips repeatedly of 
a substantially precise size and weight. Although the subject 

20 matter of this invention is designed principally to be used in 
conjunction in producing of chicken strips, it is considered to be 
within the scope of this invention that it could be used in 
conjunction with any type of meat to produce a plurality of meat 
pieces all of the same size and weight. 
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A cutting template to be used for cutting a plurality of 
meat pieces all of which are precisely similar in size and weight. 
The cutting template comprises a graspable handle and a guide 
plate which is attached to this handle. The guide plate is 
elongated and extends transversely from the graspable handle. A 
first guide bar is attached to the template and extends outwardly 
from the first guide plate. The guide plate is to be used by 
being placed against an edge of a meat section with the first 
guide bar resting on an upper surface of the meat section with the 
operator to then move a cutting instrument around an exterior edge 
of the guide bar to cause severing of a meat piece. 

A further embodiment of the present invention is where 
the basic embodiment is modified by there included in conjunction 
with the guide bar means for fixing the position of the guide bar 
with this means being mounted on the guide bar. 

A further embodiment of the present invention is where 
the just previous embodiment is modified by the means to fix the 
position of the guide bar impales the meat. 

A further embodiment of the present invention is where 
the just previous embodiment is modified by the means to fix the 
position of the guide bar being defined as a row of sharply 
pointed sawteeth. 

A further embodiment of the present invention is where 
the basic embodiment is modified by the guide bar defining an open 


space between the first guide bar and the guide plate. 

A further embodiment of the present invention is where 
the basic embodiment is modified by the cutting template including 
a second guide bar. 

A further embodiment of the present invention is where 
the just previous embodiment is modified by the second guide bar 
being attached to the first guide bar by a cutting instrument 
guide . 

A further embodiment of the present invention is where 
the just previous embodiment is modified by the including of a 
means for fixing the position of both the first guide bar and the 
second guide bar in conjunction with a piece of meat. 

A further embodiment of the present invention is where 
the just previous embodiment is modified by defining the means for 
fixing of the guide bar as including structure to impale the meat. 

A further embodiment of the present invention is where 
the just previous embodiment is modified by defining of the means 
for fixing the position of the guide bar as a row of sharply 
pointed sawteeth. 

BRIEF DESCRIPTION OF THE DRAWINGS 

For a better understanding of the present invention, 
reference is to be made to the accompanying drawings. It is to be 
understood that the present invention is not limited to the 
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precise arrangement shown in the drawings. 

Figure 1 is a frontal isometric view of the first 
embodiment of cutting template of the present invention designed 
to be used by a right handed operator; 
5 Figure 2 is a top plan view of the first embodiment of 

cutting template of the present invention showing such being 
placed in conjunction with a meat section; 

Figure 3 is a cross-sectional view taken along line 3-3 
of Figure 2 and also depicting, in phantom, the removal of meat 
10 pieces; 

Figure 4 is a frontal isometric view of a second 
embodiment of cutting template that is designed to be used by a 
left handed person with the cutting template to be held in the 
user's right hand; 

1^ Figure 5 is a cross-sectional view similar to Figure 3 

depicting usage of the second embodiment of cutting template of 
this invention in conjunction with a section of meat again 
depicting in phantom lines the removal of meat pieces; 

Figure 6 is a frontal isometric view of a third 

20 embodiment of cutting template designed to be used by a right 
handed person by being mounted within the person's left hand where 
the template is able to produce two in number of meat pieces at 
the same time; and 

Figure 7 is a transverse cross -sectional view through 
15 the third embodiment of Figure 6 showing its placement and usage 
in conjunction with a meat section and also depicting by phantom 
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lines the removal of meat pieces. 

DETAILED DESCRIPTION OF THE INVENTION 

The design of the tool provides for the cutting of 
individual pieces/portions of breast commonly called 'Strips' that 
are comparable in appearance and shape to naturally occurring 
tenders, found under each whole breast of a natural chicken, along 
each side of the breast keel. The tool has been designed to 
provide a means to produce nearly identically matching single 
portion strips of chicken breast, matching the shape of the 
natural tender, with the least amount of breast trim, called "by- 
product", and the fewest numbers of cutting strokes per strip. 
Ideally, a person trained to use this tool correctly can indeed 
produce nearly identical chicken strips in an efficient and easily 
repeatable fashion, with just one cutting stroke per strip. A 
single person using this tool can produce up to one thousand 
pounds of breast strips in a regular eight hour work shift with 
minimal waste/by-product , 

The tool has been designed with certain specifications 
in mind that meet or exceed the customers' sizing needs. The tool 
can be built to produce breast strips of different weights and 
sizes, according to the customers' requirements. This tool has 
been built to produce a tender shaped breast strip, that will 
weigh on average forty grams , plus or minus two grams , and measure 


five inches in overall length, plus or minus one-half inch, and 
one and one -half inches in width, plus or minus one -quarter of an 
inch, and match the overall shape characteristics of a naturally 
occurring chicken tender. A natural breast tender has the 
5 appearance of an elongated teardrop, with one larger rounded end, 
tapering down to a smaller narrower point at an opposite other 
end. 

Referring particularly to Figures 1-3, there is shown 
the first embodiment 10 of cutting template of this invention. 

ro The first embodiment 10 comprises a rigid, thin, metallic plate 
which is defined as a graspable handle 12, The graspable handle 
12 includes a thumb rest section 14 and a forefinger abutting 
section 16. When using of the first embodiment 10 of this 
invention, the user or operator is to place the graspable handle 

15 12 in conjunction with the user's left hand 18, as shown in Figure 
2 of the drawings. The user's thumb 20 is to rest on the upper 
surface of the thumb rest section 14, The user's forefinger 22 is 
to be located against the undersurface of the forefinger abutting 
section 16, The forefinger abutting section 16 is defined as 

20 being planar, as is also the thumb rest section 14. The 
forefinger abutting section 16 is deflected at a about a ten to 
fifteen degree angle relative to the thumb rest section 14 forming 
a crease 24. The thumb rest section 14 is integrally connected to 
a guide plate 26 at an elongated lineal bend 28. The guide plate 

25 26 is planar and is located at about one hundred fifteen to one 
hundred twenty degree angle relative to the thumb rest section 14. 


The crease 24 is not parallel to the bend 28 but is angularly 
disposed and about fifteen degrees away from being parallel from 
the bend 28. This particular angular relationship for the crease 
24 seems to be best suited for manual grasping of the graspable 
handle 12 by the operator. 

Attached directly adjacent the bend 28 on the guide 
plate 26 is a first guide bar 30. The first guide bar 30 is 
formed of a cylindrically shaped rod no more than one quarter of 
an inch in diameter. The thickness of the graspable handle 12 
will generally be no more than one sixteenth of an inch. The 
first guide bar 30 is composed of an elongated curved section 32 
and a short end section 34. The elongated curved section 32 is 
directly attached at one end of the guide plate 16 with the 
opposite end of the elongated curved section 32 being attached to 
an outer end of the end section 34. In essence, there is a space 
36 enclosed by the first guide bar 30 and the guide plate 16 with 
this space being generally triangular in configuration. The 
portion of elongated section 32 that is located directly adjacent 
the end section 34 curves in a downward direction. The reason for 
this downward direction will be explained further on in the 
specification. 

Fixedly secured to the undersurface of the elongated 
section 32 are a series of sharp sawteeth 38. The sawteeth 38 are 
to function to fix in position the first embodiment 10 in 
conjunction with a meat section 40 during usage. Usage of the 
first embodiment 10 is accomplished by placing the guide plate 16 


against an edge of the meat section 40. The end section 34 is 
aligned with an upper edge 42 of the meat section 40. Typically, 
the meat section 40 will be a chicken breast which will normally 
have been pounded to a flat configuration so that all the chicken 
breasts will have substantially the same thickness. With the 
guide plate 26 abutting against an edge of the meat section 40, 
the user then takes a cutting instrument in the form of a knife 44 
which has a blade 46 and a handle 48, and moves the blade 46 along 
the outer surface of the elongated section 32 through the meat 
section 40 severing the meat section 40 producing a meat piece 50. 

Referring particularly to Figure 3, there is shown two 
in number of meat pieces 50 which have been severed from the meat 
section 40. In actuality, these meat pieces 50, once severed, 
will be separated from the meat section 40 so that access can be 
obtained by placing of the guide plate 26 directly against an edge 
of the meat section 40, as is also shown in Figure 3. It can thus 
be seen that by continually repositioning of the first embodiment 
10 of this invention in conjunction with the meat section 40, that 
a plurality, generally four to six in number, of meat pieces 50 
can be obtained from a single chicken breast. 

It is also to be considered to be within the scope of 
this invention that the first embodiment 10 could be utilized with 
other types of meats, such as fish, beef, lamb, venison and the 
like. The meat pieces 50 will all be of the same thickness, the 
same configuration and should be very close in weight. Therefore, 
when a distributor places the meat pieces 50 within a shipping box 


that there should be substantially three hundred sixty such pieces 
within a forty pound box, and that is true of substantially every 
forty pound box. This means that the restaurant knows that it is 
able to get precisely sixty servings of the meat pieces 50 out of 
5 every forty pound box. 

The first embodiment 10 is intended to be used for a 
right handed person with the first embodiment 10 being held in the 
person's left hand and the person manipulates the knife 44 in the 
person's right hand to sever the meat pieces 50. Within the 

ro second embodiment 52, shown in Figures 4 and 5 of cutting template 
of this invention, there is shown a cutting template 52 that is 
designed to be used in conjunction with a left handed person. 
Basically, the second embodiment 52 is a mirror image 
configuration of the first embodiment 10. The second embodiment 

15 52 includes a graspable handle 54 which is constructed again of a 
rigid, thin, metallic plate. The graspable handle 54 includes a 
planar thumb rest section 56 which is integrally connected to a 
forefinger abutting section 58. The forefinger abutting section 
58 is connected to the thumb rest section 56 at a crease 60. The 

20 thumb rest section 56 is connected at a bend 62 to a guide plate 
64. The guide plate 64 is attached at about one hundred fifteen 
to one hundred twenty degree angle relative to the thumb rest 
section 56. A first guide bar 66, which is formed of an elongated 
section 68 and end section 70, is welded or otherwise fixedly 

25 secured to the guide plate 64. Fixedly mounted on the 
undersurface of the elongated section 68 is a series of sharp 
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pointed sawteeth 72. It is to be noted that the sawteeth 72 are 
in a lineal pattern wherein the first embodiment 10, as previously 
mentioned, the fore end of the elongated section 32 is curved in 
a downward direction. The reason for the downward direction in 
the first embodiment 10 is that it facilitates the digging in or 
securement of the sawteeth 38 into the meat section 40. However, 
such a curving of the elongated section 32 may not be required, as 
is shown in the second embodiment 52 of this invention. Usage of 
the second embodiment 52 is accomplished by the guide plate 64 
being placed against an edge of the meat section 74 and then a 
meat piece 76 is then removed from the meat section 74 by movement 
of the knife blade 78 along the outside surface of the elongated 
section 68. 

Referring particularly to Figures 6 and 7 of the 
drawings, there is shown a third embodiment 80 of cutting template 
of this invention. The third embodiment 80 is designed to be used 
by a right handed person and therefore the graspable handle 82 is 
to be held within the person's left hand. The graspable handle 82 
is basically identical to the graspable handle 12 and like numbers 
have been utilized to refer to like parts. The exception is that 
the guide plate 26 is attached at its upper end to an end plate 
84. The end plate 84 is to be placed against the upper edge 42 of 
the meat section 86 with the guide plate 26 being placed against 
an edge of the meat section 86 in order to produce meat pieces 88. 

Attached to the guide plate 26, as by welding, is a 
first guide bar 90. The guide bar 90 is essentially a straight 
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section of rod and is attached by welding to the outer end of the 
end plate 84. Thus, the first guide bar 90 in conjunction with 
the inner surface of the end plate 84 and the inner surface of the 
guide plate 26 encloses a space 92. It is the space 92 that 
determines the shape and size of the meat piece 88. 

Fixedly mounted onto the upper surface of the first 
guide bar 90 is a U-shaped rod 94. The U-shaped rod 94 is mounted 
only on a portion of the first guide bar 90 that is located 
directly adjacent the end section of the end plate 84. At each 
end of the U-shaped rod 94 there is fixedly mounted, as by 
welding, end rods 96 and 98. A second U-shaped rod 100, identical 
in shape and size to rod 94, is mounted in jioxtaposition to the 
rod 94 with the outer ends of the U-shaped rod 100 also being 
fixedly secured to the end rods 96 and 98. The U-shaped rods 94 
and 100 form a gap area 102 therebetween. The U-shaped rod 100 is 
then welded or otherwise fixedly secured to a second guide bar 
106. The second guide bar 106 is totally enclosing and again 
defines a triangularly shaped space 108. This space 108 is again 
to form a precisely essentially similar sized or identically sized 
meat piece 88 that is similar to what is obtained by the space 92. 
Fixedly mounted on the second guide bar 106 is a row of sawteeth 
110. Fixedly mounted at the upper end of the second guide bar 106 
is an end plate 112, which is similar in configuration and size to 
end plate 84. 

When using of the third embodiment 80 of cutting 
template of this invention, the graspable handle 82 is held in the 


12 


operator's left hand. The guide plate 26 is placed against an 
edge of the meat section 86 with end plates 84 and 112 placed 
against the upper edge of the meat section 86, which is similar to 
the upper edge 42. The U-shaped rods 94 and 100 function as a 
5 knife guide with a knife blade 114 to be placed within the gap 
area 102, and by moving of the knife blade 114 along the first 
guide bar 100 causes severing of a meat piece 88. Also, the knife 
blade can then moved alongside the outer edge of the second guide 
bar 106, as is shown in dotted lines in Figure 7. This will 
10 result in the producing of a second meat piece 88, It can thus be 
seen that by using of the third embodiment 80 of this invention 
that two meat pieces are obtained at a time where using of the 
first and second embodiments of this invention only a single meat 
piece is obtained. 

15 It is considered to be within the scope of this 

invention that a further embodiment of cutting template could be 
manufactured which could actually produce three, four or five meat 
pieces in a single placement in conjunction with the meat section. 
It is to be understood that in the third embodiment 80 of this 

20 invention that the sawteeth 110 are also to function to dig into 
the meat section 86 in order to fix the third embodiment 80 in 
position when making of the cuts with the knife blade 114. 
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